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Anda Qeema 


Ingredients: 


Minced beel (hand chopped) 

Eggs [boiled) 

Turmeric powder 
Ginger/garlic pastel tbsp 
Fresh red chillies (cut lengthwise) 8 
Green chillies (cut lengthwise) 4 
Lemon juice 
Salt 
Oil 

Fried onion, ginger 
Green coriander (findv cut) 


Vi kg 

4 

1 tbsp 


2 tbsp 
to taste 

fa cup + for frying 
for garnishing 


Method: 



Add minced beef, turmeric powder, ginger/garlic 
paste and salt in a pot and cook till meat is tender. 
Th en add oil and cook thoroughly 
Add green chillies, red chillies and lemon juice and 
leave on dum. 

Heat oil in a frying pan and fry eggs until golden, 
Cut eggs lengthwise. 

Transfer qeema on a serving dish and garnish with 
h ginger and fr^sh coriander and serve. 
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Green Masala Fish Karhai 


ingredients: 

Mackerel fish 
Lemon juice 
Tomatoes (finely cut) 
Garlic (with slcin) 
Green chillies 
Black pepper (crushed) 
Ginger (finely cut) 

Salt 

Oil 

Fresh coriander 



V? kg 

2 tbsp 

3 

6 cloves 

8 


Method: 

Blend tomatoes w ith green chillies and garlic to prepare 
chattnu 

Heat half the oil in o frying pan and add chattmi, lemon 
juke and salt and cook. 


1 rbsp 

2 tbsp + for sprinkling 
to taste 

_1 a>p_ 

"or sprinkling 


Ww 

ww 



* Heat remaining oil in a wok and fry fish pieces until 
golden, 

* Add hying pan mixture, ginger*and black pepper and 
^transfer in a dish. 

f Spi inkle green coriander and ylnger or. top. 
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Fish Katakat 


Ingredients: 

Fish fillets 
Onion (raw paste) 

Vinegar 

Turmeric powder 
Yogurt (whipped) 

Tomatoes (chopped) 

Green chillies (cut lengthwise) 
Fresh coriander (chopped) 
Coriander seeds (crushed) 

Hot spices powder 
Cumin seeds 
Ginger/ gar lie paste 
Red chillies (crushed) 

Ginger (Finely cut) 

Lennon juice 


20 


H A N D I 


V? kg 


1 


1 tbsp 
1 tsp 
] A cup 


d tbsp 
1 tbsp 
1 tsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 rbspf^ 

2 tbsp 


Black pepper (crushed) 
Dried fenugreek leave 
Salt 
Oil 


) 


tbsp 

1 tbsp 
to taste 

V 2 cup + for Frying 


Method: 



Rinse fish with vinegar without washing and set aside for 5 minutes 
then wash. 

Marinate fish with lemon juice, turmeric powder and salt and set 
aside. 

Grease an iron griddle and fry fish from both sides until golden. 
Heat oil on an iron griddle and fry onion until golden. 

Add red chillie powder; cumin seeds, ctauander seeds, yogurt, 
turmeric powder, tomato and salt and cook. Add fish, and while 
stirring coni nuously with a spoon cut into pieces with it. 

i fenugreek, hot spices powder, lemon juice, ginger, fresh 
ander and green chillies, g *m 


Transfer into a dish and serve 
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Sweet and Sour Garlic Wings 

Ingredients: 


Chicken wing 

10 

Garlic (chopped) 

2 tbsp 

Chilli sauce 

Vi cup 

Tomato sauce 

Vi cup 

Vinegar 

Vi cup 

Soy sauce 

1 tbsp 

Black pepper (crushed) 

1 tbsp 

Brown sugar 

1 tbsp 

Pineapple juice 

Vi cup 

Salt m mm 

to taiti 

Sesame oil 

1 fcjsp 

oil WW ¥ 

k . 1 H A N D I 

fcr fry 


Method: 
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Add chicken, vinegar and salt En a pot and cook on low flame till its 
water dries. 

Heat oil in a wok and fry chicken wings until golden. 

Heat 2 tbsp oil in a pot and fry garlic till golden, then add chicken 
wings, tomato sauce, chilli sauce, pineapple juice, brown sugar, 
black pepper and soya sauce and cook, ^ 

djj 
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Sweet Potato Kheer 


Ingredients: 

Sweet potatoes (boiled) 

Milk (fresh) 

Green cardamoms 
Condensed milk 
Sugar 
Rice flour 

(made into paste with water) 
Almonds and 
pistachios (finely cut) 


V? k g 
1 liter 
8 

1 cup 
1 Yi cup 

3 tbsp 

for garnishing 


Method: 

I 

Peel skin of sweet potatoes and mash. 

Add milk and cardamoms in a pot and cook till milk thickens. 

Add sugar and sweet potatoes and cook for o little while, then add 
rke flour while stirring continuously with a spoon. 

When ingredients thicken, transfer into a dish. 

Allow to cool and add condensed milk 

Garnish dish with almonds and pistachid?*and serve. 
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Chicken Tandoon Biryani 

Chicken Ingredients: 


Chicken (whole) 1 kg 

Ginger/ garlic paste 3 tb sp 

Black pepper (crushed) 1 tsp 

Red chilli powder 2 tbsp 

Hof spices powder 1 tbsp 

Lemon juice 4 tbsp 

Yellow Food colour 1 pinch 

Salt to taste 

Oil 3 tbsp 


Rice Ingredients: 

Rice (soaked) 

Black cumin, yellow food colour 
Tamo toes (chopped) 

Onions (fried) 

Ginger/garlic paste 
Fresh coriander, mint 
Green chillies (thickly cut) 


f\JL 


V 2 kg 

Vi tsp each 

3 



Plum 

Grift am on 

Black cardamoms, doves 
Red chilli powder 
Hot spices powder 
Salt 

Clarified butter 


Vi cup 

3 sticks 

4 each 

1 tbsp 
1 tsp 

to taste 

Vh cup + For applying 



Method: 

Marinate chicken with its ingredients for one hour 
Place chicken in a steamer for 20 minutes and remove. 

Place chicken on a tray and apply clarifi ed butter on it and place in a 
preheated oven at 1 80 °C for 12 minutes. 

Par-boil rice in a pot with black pepper, water and salt, then sieve. 

Heat clarified butter in a pot and fry black cardamoms, cinnamon and 
cloves then add half fried onion and remai?Tfrig masala and cook to 
prepare aormo, 

I oyer hoFF qarrfta, half rSe; remaining norma and sprinkle fresh coriander, 
mint, green chillies end otvons in a pot. 

Sprinkle rood co our and water on and place chicken in centre, leave 
on dum. 


D AWAT 
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Potato Balls 


Ingredients: 

Potatoes (boiled) 

Kidney beans (boiled) 
Mozzarella cheese (grated) 
Red chilli powder 
Cumin powder 
Garlic powder 
Lemon juice 
Eggs (beaten) 

Breadcrumbs 

Salt ^ i * .m m 

ol 1 4/|i j 

imotcv on 


Lettuce leaves, tomato, onions (rings) for decora* i 



Vi k g 

200 grams 
1 00 grams 
I tbsp 
1 tsp 
Vi tsp 
1 tbsp 
3 

1 cup 

Q taste 




Method: 

Mix potatoes with salt and mash. 

Mix kidney beans with red chilli powder, lemon juice and 
ginger powder. 

Heat 2 tbsp oil in a Frying pan and Fry beans for a few 
minutes and remove. 

Wet palm a little and Flatten potato mixture and place 
kidney beans and cheese in its centre and reshape into a 
ball 

Repeat process to make more potato balls, 

tils first witii e gg and then breudaumbs. 
oil in a wok and fry till golden 
lorate dish with lettuce leqves, tomatoes and onion, 
'lace potato balls on it and serve 
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Pumpkin with Brown Sugar Sauce 


Ingredients: 

Pumpkin Vi kg 

Brown sugar 1 cup 

Cinnamon powder 1 pinch 

Buffer Vi cup 

Lemon slices, carrots (finely cut) for decoration 


Sauce Ingredients: 

Brown sugar 
Yogurt [whipped) 

Vanilla essence 


2 ibsp 

V; cupVJ 
Vi tap I | 



Method: 


* Remove seeds from pumpkin and cut lengthwise. 

* Layer a big frying pan with pumpkin pieces and spread 
remaining ingredients over pieces. Cook till tender, 

* Transfer into a serving dish, 

* Mix sauce ingredients in a bowl frh d pour on pumpkin 


Decorate with lemon slices, carrots and serve. 
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Pizza Sandwich 

Dough Ingredients: 

Refined flour (sieved) 

Veost (soaked in water) 

Sugar 

Baking powder 
Sa(t 


Vi kg 

1 tsp 
V 2 tsp 

2 tsp 
to taste 


Topping Ingredients: 

Chicken pieces (boneless, boiled) 
Onions (finely cut) 

Tomato (finely cul) 

Capsicum (finely cut) 

Mushrooms (finely cut) 

Black olives (finely cut] 
Mozzarella cheese (grated) / 
Pizza sauce 
Eggs (beaten)^ 



Method 


Knead dough ingredients and set aside for at least 4 
hours. 

Divide dough into two halves and roll into discs. 

Grease pizza mould and set one disc in it. 

Spread pizza sauce, capsicum, tomatoes, mushroom, 
chicken, onion, mozzarella cheese and sprinkle black 
olives on top. 

Place the other disc on top and seal dCttjes w ith egg and 
it with hands 

n fop and place in a pre heated oven at 



1 80 C for 1 5 minutes and femave 


7.9 
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Egg and Sausage Tart 


Method: 


Tart Ingredients: 

Refined flour (sieved) 

Egg II 

Salt 


2 cups 

1 

to taste 


* Knead tart ingredients and set aside for a little while, Roll dough 
into a disc and set in a tart pan. 

# Spread kidney beans an it and place in a pre-heated oven at 
25G°C for 1 5 minutes and remove, 


Butter 


250 grams 


Topping Ingredients: 

Sausages (boiled and crushed) 
Eggs (hard boiled) 

Milk (fresh) 

Mustard paste 
Flour 

Cheddar cheese (grated) 


4 

4 

1 cup 

2 tsp 


Butter 



grams 


IQ 


* Chop eggs and heat 2 tbsp oil in a frying pan and slightly fry 
sausages and remove. 

* Melt butter in a saucepan, add flour and cook, then odd milk 
while stirring continuously with a spoon, 

* Bring to boil and add mustard paste and cook till it thickens and 
remove from Flame, 

* Spread eggs, sausages, sauce and chee^on tart; Kidney 
beans should be removed as it is used for weight only, 

I oven al 200 'C for 1 5 minutes, remove 

* iLi Txxjn 

ise kidney beans far wei ghf only. 
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Gujrati Dhokray 


Method: 


Ingredients: 


Semolina 

V? kg 

Gram flour 

250 grams 

Sour yogurt 

Vi kg 

Fruit salt 

2 tbsp 

Cumin seeds 

1 Vi tsp 

Fresh coriander (chopped) 

2 tbsp 

Red chilli powder 

x h tsp 


* Mix semolina with gram Hour, yogurt and fresh coriander, 

* Add water to form a thick batter Put aside for at least 6 
hours. 

* Th en add fruit salt, cumin seeds and red chilli powder, 

* Grease a muffin troy and pour mixture in it, let it cook for 
1 5 minutes in a steamer and remove, 

* Sprinkle cumin, red chilli powder and fresh coriander. 

* Serve with special dhokray chattry^ 


Water 


Cumin, red chilli, afresh coriande for sprjfnkiing 




* Special dhokray chdttm 


m 



V? cup 

■ M 


□CCampC’n 



To prepay e dhokray chaSini, ^oak B cccon 4 kashmiri red 


teS an d 6 garlic doves in water for a w 
with 1 cup wo ter in blehder. Heat 'A cup 
and r^Hsp cumin seeds ana pour on chattni. 


rhile. Blend ai 
ii in a frying pan 
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Sriracha Wraps 


Mince Ingredients: 

Minced chicken meat 250 grams 
Iceberg lettuce 
Onion (chopped) 

Ginger/ garlic (chopped ) 

Soya sauce 
Hoi sin sauce 
Vinegar, sriracha 
Spring anion (finely cut) 

Black pepper (crushed) 

Salt 

Sesame seeds 


Tortillas lngif«!i|ants 

Refined flour (sieved) /2 
Baking powder V 2 tsp 


cr<yt 



Sugar 

Salt 

Oil 


1 tsp 

V 2 tsp 

2 tbsp 


Method 


* 


Knead tortilla ingredients into dough with lukewarm water 
and put aside for a while. 

Make small balls from dough and roll into discs 

Toast discs on an iron griddle golden from both sides and 


remove. 


* Heat oil in a wok and fry ginger/garlic paste and onion. 

* Add oil minted meat ingredients except ireberg le*ruce. 

* When water dries, remove from ficrne 

* Place minced chicken meat and iceberg lettuce in the 

centre of tortillas, and pierce with a toothpick. 
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Hot Chicken Souffle 


Ingredients: 

Chicken pieces (boiled and shredded) 

h cup 

Refined flour 

4 tbsp 

Milk (fresh) 

2 cups 

Chicken stock 

1 cup 

Black pepper (crushed) 

1 tsp 

Mustard paste 

1 tsp 

Eggs 

3 

Worcestershire sauce 

] tbsp 

3 tbsp 

Cheddar cheese (grated) 

Salt l#|f MfJ 

T tsp 

Butter 

4 tbsp 



Method: 

Separate egg whiter from yolk and beat egg whites till 
frothy. 

Melt butter in a wok then odd black pepper, mustard paste 
and salt. 

Remove From flame and add milk, Worcestershire sauce 
and chicken stock, stirring continuously with a spoon. 
When batter gets thick add yolk, cheese and chicken, add 
egg whites and mix with a spoon. 

Grease a Pyrex dish and pour mixture in it, place in a 
pre- heated oven at 1 80°C for 20 minutes, remove and 


Note: Boiled vegetables, mushrooms, macaronis and sweet 
corns can also be used. 
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Chicken Momos 


Dough Ingredients: 


Refined flour (sieved) 

e 99 

Salt 

Oil 

Lettuce leaves 
Tomato ketchup 


300 grams 


I 


to taste 
for frying 
For decoration 
as accompaniment 


Filling Ingredients: 

Minced chicken meat 200 grams 

Garlic paste 
Block pepper (crushed) 

Soya sauce 
Spring amon 


1 tsp 


{ h tsp ¥ 

Hrs 


1 tsp 

2 
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Green chillies 

Egg 

Chinese salt 
Salt 


4 

1 

V 2 tsp 

to taste 


Method: 


* 

* 



Mix flour with egg and salt, and knead flour into dough with 
lukewarm water. Cover with damp doth and set aside for a little 
while. 

Roll dough into discs, take a round mould and cut out equal shapes 
Mix all filling ingredients except egg in a bowL 
Place little chicken mixture in the centre, of each piece and shape into 
a pouch; seal edges with egg. 

icken momos until golden. 

ecorate a serving dish with lettuce leaves and place chicken momos 

JLiO ¥ tvfr 1 


Serve with tomato ketchup. 
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Chocolate Fudge 


Ingredients: 

Plain chocolate [finely cut] 
Condensed milk 
Vanilla essence 
Unsalted butter 
Walnuts, almonds 


500 grams 

1 cup 
Va tsp 
75 grams 
for garnishing 


Method: 


WWWPAKSOQ 


* Melt chocolate, butter and condensed milk on low 
flame. 

* When all three ingredients are firmly mixed, 
transfer into a bowl, 

* Allow to cool, then add vanilla essence and beat 
with an electric beater. 

* Grease a square cake mould and pour chocolate 
mixture in it, then refrigerator 

pieces wbery^et and garnish with walnuts 
ilrnonds and serve. 
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American Chop Suey 


Ingredients: 

Chicken breasts (long strips) 
Noodles (boiled) 
Ginger/garlic (chopped) 
Garlic (chopped) 

Onion (finely cut) 

Carrot (finely cut) 

Capsicum (finely cut) 

Vinegar 

Sugar 

Cornflour (made into pas 
Soya sauce 
Tomato ketchup 



] cup 

1 50 qrams 

2 tsp 
1 tsp 

1 tbsp 
Va cup 
} A cup 

2 tsp 
2 tsp 

! it 

tbsp 

r%m mi 


Water 

Salt 

Oil 

Spring onions 


V 2 cup 
to taste 

2 tbsp + for frying 
for garnishing 


Method: 



Heat oil in a wok. Fry noodles and transfer on a serving 
dish. 

Heat 2 tbsp oil in a pot and fry chicken, vegetables, onion, 
ginger /garlic paste for 5 minutes. 

On low Tame add soya saucer-vinegar, tomato ketchup, 
sugar and water and bring to boil. 

^dually odd cornflour while sti n ing continuously with a 
on till it thickens and pour on noodles, 
rate chop suey with spring crhichs and serve. 
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Fried Meat 

Ingredients: 


Mutton pieces (dasti) 

Onions (finely cut) 

Tomatoes (chopped) 

Red chilli (crushed) 

Red chilli powder 
Turmeric powder 
Ginger/ garlic paste 
Ginger (finely cut) 

Water 

Salt 

Oil 

Hot spices powder 

Fresh coriander, lemon slices 


1 kg 

2 

1 cup 
1 tsp 
1 tsp 

1 tsp 

2 tbsp 

1 inch piece 
1 cup 
to taste 



Method: 


Meat oil in a pot and fry onions, then add mutton and 
ginger/garlic paste until golden. 

Add crushed and powdered red chillies, water and 
turmeric powder and cook. 

When meat is tender add tomatoes. 

When oil separates, transfer on a dish and sprinkle hot 
spices powder. 

Garnish meat with Fresh coriander and lemon slices and 


serve 
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Lamb Navarin 

Ingredients: 

Lamb pieces (with bones) 
Onion (finely cut) 

Garlic (chopped) 

Carrot (cubed) 

Turnip (cu bed) 

Potatoes (cubed) 
Tomatoes (chopped) 

Black pepper (crushed) 
Parsley (chopped) 

Water 

Salt 


Butter 

Oil I f| ] 

Fresh coriander, green c 



Vi k g 

1 

3 doves 

1 

2 

2 

2 

\ tsp 
2 tbsp 
2 cups 
1 tsp 


Method: 

* Heat oil in o pot and fry garlic and onion for a few 
minutes. 

* Add meat, tomatoes, black pepper, water and salt. Cook 
till meat is tender, 

* Add turnip, carrot and potatoes and cook till potatoes are 
tender, then odd butter and parsley and transfer onto a 
dish 

* Garnish with fresh corianc(er and green chillies and serve. 
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Korean Fried Wings 


Ingredients: 


Chicken wings 

1 kg 

Vinegar 

Vi cup 

Soya sauce 

3 1 /? tsp 

Roasted sesame seeds 

1 tsp 

Sugar 

h tsp 

Cornflour 

Va cup 

Refined flour (sieved) 

1 cup 

Baking soda 

Vi tsp 

Salt 

to taste 

Oil ^ _ 

Vi cup + 1 

Fresh coriander (finely cut) . 

or sprirvkl 


for frying 



Method: 

Add vinegar, ail, sugar, soya sauce and solt in a saucepan 
and cook till sugar is completely dissolved. 

Add chicken wings and put aside for an hour. 

Mix cornflour, baking soda and flour in a bowl. 

Coat chicken wings in the flour mixture. 

Heat oil in a wok and add chicken wings one at a time. 
Transfer on q dish when goldan. 

Sprinkle fresh coriander and serve. 
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Mash Ki Daal Gosht 

Ingredients: 

Mutton pieces 
White lentil (boiled) 

Onion (finely cut) 

Tomatoes (chopped) 

Red chilli powder 
Hot spices powder 
Green chillies (finely cut) 

Ginger (chopped) 

Hot spices 
Turmeric powder 
Garlic (chopped) 

Water 1 



Vi kg 

1 cup 

) 

2 

1 tsp 

1 tsp 
<4 

1 tbsp 

1 tbsp 
V? tsp 

2 tsp 

2 4 cup 


Salt 

Oil 

Ginger, green chillies, fresh coriander, 
boiled eggs 

; 

Method: 


1 tsp 
Vi cup 

for garnishing 



Add meat, onion, garlic, red chilli powder, hot spices, 2 
cups water and salt in a pat and cook till meat is tender. 
Add oil and tomatoes and cook till oil separates, then add 
lentil, green chillies, ginger and remaining water, and put 
on dum. 

Transfer mash ki daal gosht into a dish. 

amish with Fresh coriander, ginger, green chillies and 
eggs and serve 
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Jaipijri Chicken Curry 


Ingredjints: 

Chicken (big pieces) 1 kg 

Onions (finely cut) 2 

Ginger/ garlic paste 2 tsp 

Turmeric powder 1 tsp 

Cashew nuts h cup 

Cumin seeds 2 tsp 

Talhar mirch 10 

Star anise 2 


Yogurt (whipped) 
Cinnamon 
Salt ^ I 

oil y 

Fresh coriander |cho 



1 cup 
1 stick 

b P . 

for sprinltlin 



Method; 

* Heat oil in a pot and fry onion until golden. 

* Add cinnamon, star anise, talhar mirch, cumin seed, 
turmeric powder, ginger/garlic paste and a little water 
and cook for a few minutes. 

* When masala ts ready add chicken and water, Cover 
with lid and cook till chicken is tender. 

* Add yogurt and cook thoroughly, \^Yien water dries add 
cashew nuts and cook for 5 minutes with lid on and 

ikle with r esn coriander and 
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Reshni Chicken 

Ingredknits: 

Chicken pieces 
Raw papaya paste 
Vinegar 
Fresh cream 
Tomatoes paste 
Yogurt (whipped] 

Red chilli powder 
Turmeric powder 
Black pepper powder 
Ginger/garlic paste 
Onion paste 
Green chillies 
Fresh coriander [<_h 
Salt 
Butter 
Oil 



1 kg 
I tbsp 
1 tbsp 
1 cup 

1 cup + 2 tbsp 
1 cup 
l tsp 
1 tsp 

1 tsp 

2 tsp 
1 cup 
4 



* Marinate chicken with papaya paste and vinegar for half 
an hour. 

* Heat oil in a wok and fry onion until golden. 

* Add 1 cup tomato paste, red chilli, turmeric powder, 
black pepper, ginger/garlic paste and salt and cook. 

* Add chicken and cook till it changes colour, 

» Add 2 tbsp tomato paste, yogurt and cream and leave on 
dum. 



viia Lji eei i i 

ranjter into a dish. 
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Spicy Fish Nuggets 


Ingredients; 


Fish fillets 

Ginger/garlic paste 
Egg white 
Green chillies 
Garlic 

Black pepper powder 
Mustard powder 
Red chilli powder 
Oregano 
Rice flour 
Breadcrumbs 
Chinese salt 
Salt 
Oil 


Carrots, lettuce eaves t 



T A R K A 


250 qrams 
1 tsp 


Method: 



Blend fish, garlic, green chillies, mustard powder, oregano, black 
pepper, red chilli powder, ginger/ garlic paste, Chinese salt and 
salt in a blender and transfer into a bowl. 

Add rice flour and mix well. 

Grease palm with oil or water if the mixture gets sticky 

Fill mixture in a plastic bag and flatten it with hands then transfer 

into a Pyrex dish. 

Place in a pre- heated oven at 1 80°C for 2 minutes and remove. 
Cut into square shaped pieces. 

Coat fish first with egg, then breadcrumbs. 


ail in a frying pan and fry fish pieces till golden from both 
and retoww f if jf UMJg 


e dish with carrots, lettuce leaves and tomatoes and place 
fish nuggets on it and serve. 
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Stuffed Chicken Puff 


Ingredients: 

Chicken breasts 
Puff pastry dough 
Mayonnaise 
Tomato ketchup 
Barbecue sauce 
Chilli sauce 

Cheddar cheese (grated) 
Egg (beaten) 


2 

¥2 kg 
Vi cup 
Vz cup 
2 tbsp 
1 tbsp 
300 grams 
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Method: 


Rub salt on chicken breasts, then boil and shred. 

Add ketchup, barbecue sauce, mayonnaise and chilli sauce. 
Separate puff pastry dough into four portions. 

Roll each dough piece into a square shape, cut each into six pieces 
Set aluminum foil on a baking tray and place six pieces of puff 
pastry on it, then layer chicken mixture in the centre of each piece 
and place another puff pastry on top of each piece and press a little 
Repeat the procedure. 

Brush egg on each puff pastry and place in a pre heated oven at 
180°C for 20 minutes and remove, I / 

Sprinkle .j rated cheese or top and bake for one minute and remove. 
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Gajrela 


Ingredients: 

Carrots (grated) 

Rice (boifed) 

Milk (fresh) 

Condensed milk 
Whole dried milk 
Almonds (finely cut) 

Sugar 
Screw pine 
Green cardamoms (powdered 
Cream, whole dried nr ilk 


w 



V 2 kg 
1 cup 
1 kg 
1 cup 
1 cup 

50 grams + for garnishing 
V 2 cup 
1 tbsp 
Vi tsp 

foi garnishinl 

J Ai 


Method: ' 

Add rice and carrots in milk and cook till it thickens. 
Then add sugar and cook on high flame till milk dries. 
Add condensed milk, whole dried milk, almonds, 
screw pine and green cardamoms and transfer into a 
dish. 

Garnish with cream, almoods and whale dried m ;ik. 
Allow to cool and serve. 
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Ingredients: 

Chicken livers (small pieces) 
Eggs (beaten) 

Onion (chopped) 

Carrots (chopped) 

French beans (chopped) 
Peas 

Tomato (chopped) 

Garlic (chopped) 

Green chillies (chopped) 
Black pepper (crushed) 
Cumin seeds 
Curry leaves 
Coriander powaerj| 

Salt I f 

oil 1 / r 17 1 

Bread slices 


W kg 
4 

Vi cup 
Vi cup 
Vi cup 
Vi cup 
V 2 cup 
3 cloves 
2 tbsp 
V 2 tsp 
1 pinch 
10 

m ► H 

as accompaniment 


Method: 4 

Heat half the oil in a frying pan and fry onion, garlic and 
green chillies, then add vegetables and saute for a few 
minutes. 

Cook livers, curry leaves, coriander, cumin seeds, black 
pepper and salt For 5 minutes. 

Heat remaining oil in anoth^t frying pan and fry eggs, 
then add in the fried vegetables. 

dries and transfer into 
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Fish Flavoured Chicken 


Ingredients: 

Chicken breasts (finely cut) 

Green chillies (finely cut) 

Carrots (Finely cut) 

Spring onion (finely cut) 

Vinegar 

Sugar 

Ginger/garlic (chopped) 

Chilli sauce 

Corn Flour (made into paste with water) 
Cornflour 
Chinese s« 

Salt 

Sesame oil 


2 

5 

Vi cup 
Vi cup 

1 tbsp 

1 tsp 

2 tsp 
2 tbsp 
1 tbsp 
1 tsp 

tsp 


Method: 


Marinate chicken with cornflour and salt. 

Heat oil in a frying pan and fry chicken, add chilli sauce, 
carrots, green chillies, ginger/garlic paste, sugar, vinegar 
and Chinese salt. Cook till carrots are tender. 

Add dissolved cornflour and Sf^tng onion. 

Transfer on a dish and serve. 
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Harissa 


In gredients: 

Chicken pieces (boneless) V 2 kg 

Porridge oats (soaked in water) V 2 kg 

Cinnamon powder Vt tsp 

Ginger/garlic paste 2 tbsp 

Onion (chopped) ] 

White pepper powder 1 tsp 

Hot spices powder 1 tsp 

Fresh cream 1 cup 

Parsley (chopped) V 2 tsp 

Green chillies (chopped) 8 


Hot water 

Salt 

Oil 



Tempering Ingredients: 

Onion (finely cut) 

Ginger (chopped) 

Butter 

1 

Method: 


3 tbsp 
1 tbsp 
Vi cup 




Heat oil in a pot and fry onion until golden 

Add ginger/garlic paste and chicken and cook till it 

changes colour 

Add porridge oats and hot water and cook on low flame 
till tender. w 

Blend the mixture in a blender and add into the some pot 


1 1 


with the remaining ingredients and cook for a little while. 

• Transfer into a bowl ^ | n/f 

• Fry the tempering ingredients in a frying pan, pour on 


harissa and serve. 
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Sehezwan Chicken 

Ingredients: 

Chicken pieces (boneless) 
Cornflour 

★ Five-spice powder 
Garlic (chopped) 

Spring onion (cut lengthwise) 

Oil 

Rice (boiled) 


Vi kg 
4 tbsp 
y h tsp 
2 tsp 

for garnishing 
for frying 


os accompaniment 



Sauce Ingredients: 

Chicken stock 
Sugar 


1 00 milliliter 
2 tsp 


Dried round red chillies 
Ginger (th 
Soya sauce 
Vinegar 
Five-spice 





Black pepper (crushed) 

% tsp 

Cornflour 


{made into paste with water) 

2 tsp 

Oil 

3 tbsp 

Method: 



* Marinate chicken pieces with five- spice powder, cornflour 
and salt and set aside for a little while. 

* Heat oil in a Frying pan and Fry chicken pieces till golden 
and remove,. 

* Heat oil in a wok and fry red chillies and gingcr/gai lie 
paste for one minute, add the remaining sauce ingredients 
and cook. 

* Bring to boil and add ehieksn, and remove from flame 
when batter thickens, 

1 - Garnish v/ifh spring onions and sen/e w rh or 

★ To prepare five -spice powder, roast star anise, 2 cloves, 1 
inch cinnamon stick, 1 pinen fennel seed and grind. 
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Steamed Fish 


Ingredients: 

Fish pieces 

Vi kg 

Fish sauce 

1 tbsp 

Sugar 

1 tsp 

Sesame oil 

2 tbsp 

Dressing Ingredients: 

Rice vinegar 

tbsp 

Sugar 

\ tbsp 

Garlic (chopped) 

1 tsp 

Fresh red chillies (cut lengthwise) 

4 

Fresh coriander (chopped) 

2 tbsp 


Salr 


Method: 

* Cook rice vinegar, garlic and salt in a saucepan for a few 
minutes and remove. 

* Add red chillies and fresh coriander. 

■ Marinate fish pieces with oil, fish sauce and sugar for 20 
minutes. 

* Cook marinated fish for 15 minutes in a steamer and pour 
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Pickled Prawns 

Ingredients: 


Yogurt 

Salt 

Oil 

Fresh coriander, 
ginger (finely cut) 


4 tbsp 
1 tsp 

For tempering 
for sprinkling 


Prawns (washed) 

Red chilli powder 
Ginger/ garlic paste 
Hot spices powder 
Lemon juice 
Turmeric powder 
Cumin seeds powdered) 
Mustard seeds, onion seeds 
Curry leav^ _ _ 

Coriander seeds 
Fennel seeds (crushed] 
Onion paste 


■ UJSfJ 

1 tbsp 
1 tsp 
3 tbsp 
Vi tsp 

Vi tsp 

Vi t Vi tsp each 



Method: 

Marinate prawns with red chilli powder, ginger/garlic paste, 
cumin seeds, hot spices powder, lemon juice and salt for a little 
while. 

Heat oil in a frying pan and Fry mustard seeds, onion seeds, cumin 
seeds, fennel seeds, coriander seeds gnd curry leaves to prepare 
tempering. 

* Heat oil in a frying pan and fry onions, yogurt, turmeric powder 
and red chilli powder till oil separates. Add prawns and put on 

yXJuf a ^ 

Sprinkle fresh coriander and ginger and serve. 
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Fish Cutlets 

Ingredients: 

Fish fillets Vi kg 

Spring onion (chopped) 1 

Green chillies (chopped) 3 

Potatoes (boiled and mashed] 1 

Black pepper (crushed) 1 tsp 

Eggs (beaten) 2 

Breadcrumbs 1 cup 

Ginger/garlic paste 1 tsp 

lemon juice 1 tbsp 

Cornflour 3 tbsp 



Method: 

* Rub Chinese salt, ginger/garlic paste, lemon juice and salt on fish, 
then steam it. 

* Skin fish and carefully remove Fishbones* 

* Mix fish with block pepper, green chillies, spring onion, cornflour, 

1 egg and mashed potatoes. 

* Shape mixture into cutlets. 

* Coat cutlets first in egg, then breadcrumbs. 

* Heat oil in a frying pan and fry cullettjrom both sides till golden, 

* Serve fish cutlets on dish. 
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Dum Pukht Chicken Handi 


Ingredients: 

Chicken pieces (boneless) Vs kg 

Ginger/garlic paste ] tbsp 

Onion (tried) V 2 cup 

Yogurt (drained) V 2 cup 

Black pepper (crushed) V 2 tsp 

Green chilli paste 1 tbsp 

Plums 1 2 

Fennel seeds (powdered) V 2 tsp 

Cumin seeds (roasted and powdered) 1 tsp 
Coriander seeds (roasted and powdered)! tsp 
Fenugreek seeds V? tsp 

Hot spices powder V 2 tsp 

Screw pine essence! A m tew d 

Fresh cream 
Salt 



Butter 

Oil 

Ginger, green chillies (finely cut) 
Pa rath ay 

Method: 


2 tbsp 
V* cup 

for garnishing 
as accompaniment 



Heat oil in a wok and fry chicken till golden and remove, then add 
ginger/garlic paste, green chilli paste, black pepper, yogurt and 
plums, and cook for few minutes. 

Add fennel seeds, onion, cumin seeds, coriander seeds and salt, 
cook thoroughly on high flame for 5 rrftTiutes. 

Mix cream, hot spaces powder f fenugreek seeds, screw pine 
essence and butter in a wok and transFer into 0 dish, 

* Garnish handi with ginger and green chillis and serve with 
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Chicken Satay 

Ingredients: 


Method: 


Chicken pieces (boneless) 
Black pepper powder 
Ginger/garlic paste 
Soya sauce 
Peanut butter 


Salt 

Oil 


Fresh coriander (chopped) 


Tomatoes 


/ 



Vi kg 
1 tsp 
1 tsp 

1 tsp 

2 tbsp + as 
accompaniment 


* Marinate chicken with black pepper, gfhger/garlic paste, soya 
sauce and salt for 10 minutes. 

* Melt peanut butter in a wok and skew chicken pieces on skewers, 

* Heat oil in a frying pan and fry skewers From all sides, dip them in 
butter and transfer on a dish. Sprinkle fresh coriander, 

* Decorate dish with tomatoes and serve with peanut butter. 


to taste 
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Grilled Chicken 

Chicken Ingredients: 


Chicken breasts 
Black pepper powder 
Rosemary 
Salt 

Rice (boiled) 


2 

1 tsp 
V? tbsp 
to taste 

as accompanimen 


Chipotle Sauce Ingredients: 


Onion (chopped) 
Garlic (chopped) 

Red chillies (crushed) 
Black pepper (crushed) 
Chipotle sauce 
Fresh cream 
Salt 



1 tbsp 
Vi tbsp 
Vi tbsp 
1 tsp 

4 tb. c 


Method: 

Marinate chicken breasts with its ingredients, and put aside for a 
little while. 

Grease a grill pan with oil and heat it, cook chicken breasts from 
both sides till golden and remove. 

Heat oil in a saucepan and fry garlic and onion till golden add 
sauce ingredients and cook till it thickens, then pour on chicken. 
Serve grilled chicken with rice. 


3 JO grams 
to taste A 
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